hole and fill it up with molasses.

Cold mush that has been left, may be cut into slices and
fried in butter.

Burgoo is made precisely in the same manner as mush, but
with oatmeal instead of Indian.

A BAKED INDIAN PUDDING.—Cut up a quarter of a
pound of butter in a pint of molasses, and warm them together
il the butter is melted. Boil a quart of milk; and while
scalding hot, pour it slowly over a pint of sifted Indian meal,
and stir in the molasses and buiter. Cover it, and let it steep
for an hour. Then take off the cover, and set the mixture to
cool. When it is cold, beat six eggs, and stir them gradually
into it; add a table-spoonful of mixed cinnamon and nutmeg ;
and the -grated peel of a lemon. Stir the whole very hard ;
put it into a buttered dish, and bake it two hours. Serve it
up hot, and eat it with wine sauce, or with butter and
molasses.
A BOILED INDIAN PUDDING.—Chop very fine a s
quarter of a pound of beef suet. Mix it with a quart of sifted 7y " ;. % . ~
% % d - .

CONTENTS 1 LB. 13 0Z, BRAND CONTENTS 1 LB. 13 0Z. BRAND
o
RECIPE

onE 5
TABLESPOON GINGER, HALF TABLESPOON CINNAMON,
FOUR_EGGS, A LITTLE SALT; SOME LIKG F

Tadian . Rl a anart of mille with sama nissas of sin.

CLOVES, T00. _ THIS WILL MAKE THREE PIES, OR TWO.
VERY LARGE ONES. PACKED FOR

‘CHANGES CAN BE MADE TO SUIT YOUR TASTE. _SOME GLENDORA

LIKE TO BEAT WHITES OF TWO EGGS AND PUT PART ON

THE GRUST TO PREVENT SOAKING, AND PART sTiRrep ~~ PRODUCTS

iN ON TOP OF PIE. COMPANY
WARREN, PA.

PUMPKIN

November 2015

National Native American Heritage Month

Tuesday Wednesday Thursday Saturday

3 4

Daylight Savings Time
ends

8

Veterans Day Indian Pudding Month

18 20

Thanksgiving Day Maize Day
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CONTENTS 1 LB. 13 0Z BRAND CONTENTS 1 LB. 13 0Z BRAND

RIECH P
ADD ONE CUP SUGAR, ONE OR TWO CUPS MILK, ONE 9_/
TABLESPOON GINGER, HALF TABLESPOON CINNAMON,

FOUR EGGS, A LITTLE SALT; SOME LIKE A PINCH OF
CLOVES, TOO.  THIS WILL MAKE THREE PIES, OR TWO
VERY LARGE ONES. PACKED FOR

CHANGES CAN BE MADE TO SUIT YOUR TASTE. SOME GLENDORA
LIKE TO BEAT WHITES OF TWO EGGS AND PUT PART ON =
THE CRUST TO PREVENT SOAKING, AND PART STIRRED PRODUCTs

iN ON TOP OF PIE. COMPANY
WARREN, PA.

PUMPKIN PUMPKIN

Burgoo is made precisely in the same manner as Hlﬂbh but

with oatmeal instead of Indian.

A BAKED INDIAN PUDDING.—Cut up a quarter of a
pound of butter in a pint of molasses, and warm them together
_till the butter is melted. Boil a quart of milk; and while
scalding hot, pour it slowly over a-pint of sifted Indian meal,
and stir in the molasses and butter. Cover it, and let it steep
for an hour. Then take off the cover, and set the mixture to
cool. When it is cold, beat six eggs, and stir them gradually
into it; add a table-spoonful of mixed cinnamon and nutmeg ;
and the -grated peel of a lemon. Stir the whole very hard ;
put it into a buttered dish, and bake it two hours. Serve it
up hot, and eat it with wine sauce, or with butter and

molasses.

November 2015
National Native American Heritage Month

Tuesday Wednesday Thursday i Saturday
3 4 5 6|

Daylight Savings Time
ends

8

Veterans Day Indian Pudding Month

18 20

Thanksgiving Day
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